The language of gastronomy is paltry when compared to the rich, concise vocabulary employed by other disciplines. The paucity of good terminology becomes painfully apparent when analyzing cooking methods, flavors, and food habits of the past. The researcher must constantly explain in terms of differences from the present rather than being able to draw on a useful critical lexicon. Some disciplines-taxonomy, and the sciences in generalroutinely invent words whenever they discover a new species, element, or star. Why should the field of food studies be bereft of these invaluable aids to discourse? To this end, the following words have been devised as a starting point. Our hope is that some may come into general usage, or at least prompt other researchers to find better terms, so that the field of food studies might eventually have an expressive vocabulary of its own.g
